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KOLSCH OF THE TITANS
Fermentables BJCP Style Guidelines
Weight (b) | Name %
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Hop Additions
Stage/Time Qty (0z) | Name %AA | IBU | Kolsch iB)
_Boil/60omin_| o.52 | Hallertaur \_ 4.5 | 9.1 | Original Gravity: 1.044 - 1.050 SG
_ Boil/ismin . o041  Tettnanger . 4.5 | 4.6 | Final Gravity: 1.007 - 1.011 G
Boil/5 min : 0.37 Tettnanger : 4.5 : 3 Bitterness: 18 — 30 IBUs
_____________________________________ Lo AU S
I I ! : ABV: 4.4 — 5.2%
Yeast SRM: 3 -5
Variety — Qty Ferm Temp Overall Impression: A clean, crisp,
WLPo029 — German Ale/Kolsch Yeast 1 1 package 1 65-69°F delicately balanced beer usually
Additives with a very subtle fruit and hop
character. Subdued maltiness
Amount Name Stage/Time | throughout leads to a pleasantly
L ro. . i . . well-attenuated and refreshing
_1_t§p_/ _T_abl_e_t - '_I}‘ l_Sl_l MQS_S ZWhlrlﬂo_c _____________ '_B_O_ll_/ 1‘5 min finish. Freshness makes a huge
/2 tsp i Yeast nutrient . Boil / 15 min | difference with this beer, as the
P N AP A S delicate character can fade quickly
_1_V_18£1 _______ I_(_:l?‘ 1:1’Ey_1ie_r m o I _Ein_d_ Qf_b_o }1_ _{l with age. Brilliant clarity is
1vial . Brewzyme D ' End of boil | characteristic.
Target Statistics Brew Notes Notes
Batch Size ' 5.5 oal . | This is a good example of a 2 stage mash process.
——————————— - 9:5 84 Te nl:;(/)]t)el;i'lalt{i(:)s; ' 148°F/15min | The strategy utilized here is to hold the mash at
_Q(_} _________ 1050 § ] temperatures that are more firmly in the ideal range
FG : 1.00 : for the two kinds of enzyme that make starch
______________ 7. Sacch Rest | | -gop/00 min | conversion possible. The first stage, the “protein
~%ABV ' 5.7 Temp/Duration : rest,” focuses on breaking up longer chain protein.
. f_ﬁ_ LT A 1_1 """ T T T T T T The brewer then increases the temperature to reach
_Fi nciency 73 0§ Mash Duration | 30min | the ”saccharification rest” wherein starches are
IBU : 15.8 Boil Volume : 6.5 gal converted into fermentable sugars. This strategy can
----------------------------- 1= == ====-- reduce chill haze and be a more efficient conversion
SRM : 3.6 Boil Duration : 60 min for high-adjunct recipes.




